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AMKl VniyiKNTS TO THlT rr A1 MS: 



1.- 19. (Cancelled) 



20. (C.ncnlly Amended) A method for automatically a.scpiically bottlhiu a<5cplically sterilized 
foodsiiiffs comprising the steps of: 

providing a plurality of bottles; 

ascplically disintccline the bottles at a rate greater than 1 00 bottles per minute wlK're i n the 
diMnfectlmr.j,sjvi^ Htomi ycd hvdroffen pnri.viH.v =mH 

aiseptically tilling the bottles witli aseptically sterilized foodstufTs. 

21. (Caijcellcd) 

22. (Currently Amended) A device for automatically aseptically bottling aseptically sterilized foodstufTs 
compri.sing: 

menus for pioviding a plurality of bottles; 

nicans for nscpiicaUy disinfecting the bottles at a rute g,-eatcr tluin 1 00 bottles per minute wh^rejn 
l'}cmcanykjgmu^-llbilli^ bottle., further inc ludes mc^n. fo r .lUinfr..;.,. ..^ 

L>M.1cswLt.b a hot at omized livdrop n n perox ide: and 

means for fisepticnlly filling the boUlcs with ascplically sterilized foodstuffs. 



23. (WitluJrawu) An a.septic pvoccssitig apptiralus for ascplically bottling aseptically .sterilized 
foodstuffs conipiisi'ng: 

a sterile tunnel for surrounding a plurality of bottles willa pi-cssurized sterile air; 

<i conveying apparatu.s for moving llie plurality of bottles through tho sterile tunnel; 

a bottle infceJ, sterilization and conveying apparatus for .sterilizing an exterior surface of 
each bottle and for feeding tlie sterilized bottles into the sterile tunnel; 
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an inlc-ior bcltlc slcrilizalion apparatus for applying a slerilant to an intcior surface of 
each boUlc; 

an activation and drying apparatus for activating and rcmovrng the stcrilaiil from the 
interior siuihco of cacli boltle; 

a product nilcr apparatus for filling the aseptically sterilized plurality of bottles with the 
aseptically sterilized foodstuffs; 

a lidding apparatus for applying a sterilized lid to each bottle; and 
a bottle discharge apparatus for removing tlie bottles from the sterile tunnel . 

24. (Withdrawn) The aseptic processing apparatus according to claim 23, wherein the sterile 
tunnel furllicr include,, a plurt^lity of partitions forming a plurality of sterilanl concentration 
zones. 

25. (Withdrawn) The aseptic processing apparatus according to claim 23, wherein each 
bottle has jui opening sixe to height ratio of less than one, 

26. (Withdrawn) The aseptic processing apparatus according to claim 23, wherein the 
slerilant is hydrogen peroxide. 

27. (Wi Ihdrawn) The aseptic processing apparatus according to claim 23, wherein tlie 
.slerilant is oxonta. 

28. ( Wi Ihdrawn) TJie aseptic processing aj^paratus accordhig to claim 23, furtlier including a 
lid .sterilization apparatus. 
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20. (Witlidrawn) *riie aseptic processing apparatus according to claim 23, wherein the 
plurality of bottles arc made from plastic. 

30. (Withdrciwii) Tlic aseptic processing apparatus according to claim 29. wherein the plastic 
is polyethylene tercpthalatc. 

3 1 . (Witlidrawn) The aseptic processing apparatus according to claim 29, wherein the plastic 
is high density polyethylene. 



^ 32. (Withdrawn) The aseptic processing apparatus according to claim 23, further including a 

feedback control system for maintaining a.septic bottling conditions. 

33. (Withdrawn) The aseptic processing apparatus according to claim 23, wherein the 
product filling apparattu. fills the plurality ofbottles at a rate greater than 360 bottles per minute. 

34. (Withdrawn) The a-septic processing apparatus according to claim 23. wherein the sterile 
tunnel encloses Ihc interior bollle sterilization apparatu.., the activation and chying apparatus, the 
product filler apparatus, and the lidding apparatus. 



3.^. (IVeviously prcscnled) Tho nietliotl nccording to claim 20, wherein the pluraliiy^f 
hollies arc made from a glasis. 

36. (Pi-cviously presented) Tho inctltod according lo claim 20, wherein tlie plurality ofbottles are 
nwdo from ii pla,<:()c. 
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37. (Previously presented) The mclhod according to claim 36, wl.crein tlie plastic is selected 
from tiic group: polyclhyclenc tereptlialliile, and high density poIyclJiyk 



Jene. 



V 



38. (Previously presented) The method according to claim 20, wherein the aseptic filling is at a 
rfltc gi-cnicr than 100 l>otllcs per minute. 

39. (Pr«vion.s(y presented) The nieU.od according to claim 20, further including capping the 
boldc with a asepticalJy disinfected lid. 

40. {Canceled) 

4 1 . (Prcvioii.sly prcsealcd) 'I he method according to claim 40, wherein the ascptically 
di."iiurccting the boUles includes an application of the hot hydrogen peroxide spray for about 1 second 
into an interior oflhe boille and a,, activation and removal of the hot hydrogen peroxide using hot 
ascplically sterilized air for about 24 secondi?. 

42. (Previously presented) The method according to claim 20, further including a feedback 
conirol sy.stcm for maintaining aseptic bottling conditions. 

43. (Previojisly presented) TIic method according to claim 40, wherein the a.septically 
disinfecting the bottles includes an application of the hot hydrogen peroxide spray for about 1 second 
onto an outside surface of the boltlo and an activation and removal of the hot hydrogen peroxide u.sing 
hot fiiiepticaMy sterilized air for about 24 seconds. 



44. (Previously prescuicd) The method according to claim 20, wherein the step of asepticidly 
fillinB the bottles further comprises: filling the ascplically disinfected bottling at a rate greater than 360 
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45. (Currently Amcnc!cd)^hc A method accordrng-to-trfirmr^ .xsepUcallv hnttlin^ ^ 

•i^'P ticn!ly_st_e rili/cti roodstnfls comprising the slcps o f: 
p mvitlinii a phirnlity of hollies: 

ofiujiticnl^ lhe_b Qttlcs at a rate p-eatcr thnn I QQ hotties per minute: and 

lKiepJjMlv,finini\ the bottles wilhjisci>jjccLU foodstn i^s. wherein the aseptically 

sterilized foodstiil ts are sterilized to a level producing at least a 1 2 log reduction in Chs/rhihim 

bottdinimh 

\ 

J "^''^ (Currently Amended) 44ie A method tKXonitnirto cbim 2 0 fbiiaiilomMLc a^ ascntieallv bnt tlirH. 

\^ nscplicp ! liLstedU?:ctjJ]^^ 

pro vidin g a pliirnlity o f botllcs : 

agcpfjcMbLd the hoKles at a r ate greater th a n 100 bottles per miinita L wherein the 

MscpLically disintixMcd plurality of bottles are sterilized to a level producing at least a 6 log redaction in 
spore orgqni,sniyi_and 

n^icpJica IjyJlliin E^ lheJ^ottl es with a.septieafiv stcrili/^d foodj^tii fl-s . 

47. (Currently Amended) 4^ A method tt ti^uiJ i n^ (uclaiiiM e for autotnalicallv ;i>:c^p ti^>aHv K/^ft1m^ 
I^^iillli^i! Ily <tlenli zed foodstu f ts compri si ng the steps of: 
iMoyidin^a plura l i ty oT hot ties; 

ascptigUixclism a rate LM-eater than 100 hoiiles per minute, wherein the 

dim&iciiniLl^ wherein a residual level of hydrogen 

peroxide is Icsslhim .5 PPMi_qik1 

nsentjcnLlY^fillTim th e botites with asepticallv sterilized ftxxlstu fis. 
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4S. (Provionsly prescntcil) The device according to claim 22, wherein each bottle has an opening 
size lo height ralio of less lhan one. 

19. (Previously picscnled) The device nccording to claim 22, wherein the plurality of bottles are 
made from a glass. 



50. (Prevfoiisly presented) The device according to cWirn 22, wherein <lic plurafily of bottles arc 
iiKitlc fronj a plastic. 

5 I . (Previously presented) Tliu device according lo claim 50, wherein the plastic is selected 
^ from the f.roiip: polyethylene icrepthatlatc and high density polyehylcne. 

52. (Cnnccled) 

53. (IVcviouslv presented) Hie device according to claim 52, wherein the means for disinfecting 
an interior oflhe bottles includes an appllcalion of The hot hydrogen peroxide spray for about 1 second 
and an activation and removal oflhe hot hydrogen peroxide using hot ascplically sterilized air for about 
2-1 seconds. 

54. (I»roviously presented) The device accortiing to claim 22, further including means for 
fcedtwk control for maintaining aseptic bottling conditions. 

55. (Previously pmseiitcd) The device according to claim 22, wherein means for ascptically 
disinfecting is provided by one of the group: hydrogen peroxide and oxonla. 

56. (Previously presented) The device according to claim 22. wherein means for ascplicnily 
09/871,078 7 
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disinfecting the bottfes includes disinfecting an outside surfiices of the bottles with hydrogen peroxide. 

57, (Previously prcscntCil) 'I'ho device according to claim 56, wherein ihe disinfecting the outside 
siirl^ices includes nbout I second for the application of the hot liydrogeo peroxide sprny and about 24 
seconds for an activnlion and removal of the hot hydrogen peroxide using hot aseptically steriU^cd nn\ 

58. (Prcvionsly presented) The device according to claim 22, wherein the means for aseptically 
disinfecting Ihc bottles further comprises: aseptically disinfecting the bottles at a rale grcaicr than 360 
bottles per minute. 



59. (Previously presented) The device according to claim 22, wherein the means for aseptically 
filling the botllcs further comprises: aseptically filling the bottles at a rate greater than 1 00 bottles p 



60. (Currently Amended) -The A device accordi n g lu U.i ;ii r -25 ibr. automatica llv aseptica lly botllin g 
gSi-:r?licall v s<crilized i lwUiuffs c omprising: 

mean s for provid i ng a pliiralitv of b<;tti!es ; 

memUlQJJ^^gMiMlAL d the bottles at a rate greater (han 100 bottle s per mimiteinntj_ 

liLcaiisJbrnj^^^^^ fillin a the bottle s wilh aseptically sterilized foodstuff'^ wherein the 

ascjilicaily sterili/cd foodstnlTs are sterilised at a level producing nt least a 12 log reduction in 

(lo.stndiu}ii botiiliiwnh 

6 1 . (Currently Amended) -The A device nccording (o cLt i ni 22 for automatical Iv ascpticallv botl Ung 
aseglMUly sterili/ed foodstuffs con iprjsht^;^: 

means for provid ing a pluralit y of bottles; 

nieans for ascntically dis^infec ting llic bott l es at a rate arealer than 1 00 bott l es per minntC L 
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whoreh) ihe nsoi)ricnlly disinfected hollies are sterilized to a level producing at least a 6 log rccluclion in 
spore organ ismsijmcL 

lilKmisfQ r nsepiicailyjlllinp. ihe bottles with ascplicnllv sterilised fo od^Uirfs: 

(0., (Currently A mciuled) =Bxc A device accort fing t o ch mrr6i f or antomatic a llv nseoticallv bolt! ing 
fl^seplIcaJIv storili/ed fo o dsturis; comprising; 

nic<lns f or providing a phir;)litv of hoUlcs; 

ili^^Lfo r ascptical lv disinfecting t he hotdcs at a rate urcnter than 1 00 bnltles por m iiintft^ 



:£d2maJl.llic fnenns for nscplicallv disinfoctinii the hotl.lcs further inchldes means for disinfect i 



air jj2iglU^Jj[>Qjlg^^ o f t lic hot hvdroacn per o xide ^tp ray for obout I spcotuj 

MKljliimiyar^^ of the hot hydrogen peroxide us ing hot ase pticaflv steriliycd air for ahoiu 

24j>c^coniis, wherein Ihc residual level of hydrogen peroxide is less than .5 PJ*Mi and 
moans for asoptica llv fillintjt the bo t tles wiih as emicfillv ste rilised foodst uHj- 

fi.^, (Previously presented) The method according to claim 20, wherein the ascpticnlly sterilised 
fcsod'SlnlTs arc not a beverage. 

64. (Previously presenied) The method according lo claim 22, wherein riic ascptically sterili/ed 
fOLidstulTs arc not a beverage, 

65. (Previously presented) Tlic method according to claim 20, wherein the bottles are in an uprighl 
position cliiring disinfecting. 

66. (Previously presented) The method according to claim 22, wlicrein the bottles arc in an upright 
position iluring disinfecting. 



PAGE 10/13 ' RCVD AT 121512003 9:38:13 AM [Eastern Standard Time] ' SVR:USPTO-EFXRF*1/0 ' DNIS:8729306 ' CSID: ' DURATION (mfn-ss):0744 




09AS7I,078 



9 



DEC-05-03 FRI- 09:55 AM FAX NO. P. 11 

Please add llic following new claims: 

67. (NFAV) The method accorclini]; lo claim 65, wherein the plurality of bottles are made from one of 
ylass iiiu) plastic- 

68. (NEW) The mclhod according to claim 65, wherein tlio aseptic filling is at a rate greater than 
\ 1 00 bouks per m inutc. 

69. (NRW) The method accordinjj to claim 65, wherein the disinfecting the boKlcs is with hot 
hyJroi^,cn peroxide spray. 

70. (NtiW) Tlie mclhod according lo claim 65, wlicrcin the step of aiscptically lllling Ihe bottles 
further comprises: filling the ascplically disinfected bottling at a rate greater than 360 bottles per minute, 

7 1 . (NEW) I'hc mcihOil according to claim 69, wherein the aseptically disinfecting the bottles 
includes an application of the hot hydrogen peroxide spray into an interior of the l^ottlc and an activation 
iind removal of the hot hydrogen peroxide using hot aseptically slerihzed air. 

72. (NBW) The method according to claim 20, wherein aseptically denotes meeting the United 
States FDA level of aseptic. 

73. (NliW) The mclhod according to claim 22, wherein aseptically denotes meeting the United 
States FDA level of aseptic. 



09/871,078 



10 



PAGE 11/13 * RCVD AT 1215/20D3 9:38:13 AM [Eastern Standard Tifne] * SVR:USPTO-EFXRF-1/0 ' DNIS:8/29306 * CSID: * DURATION (mfn-ss):0744 



